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The Best Western Chateau Granville is excited to 

announce our newly renovated and beautifully 

appointed Meeting Rooms that are available for all your 

Conference, Group or Social events. 

 

All rooms are on the 2nd floor of the hotel with natural 

daylight, state of the art audio and visual equipment 

and selective overhead lighting. There are 5 different 

rooms to accommodate groups from 2 ɬ 240 people in a 

variety of set-ups. 

 

We are very proud to have creative new menus that 

source superior local products whenever possible, 

professional staff to serve you and a commitment to 

ensuring that your event is successful and stress-free. 
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CONTINENTAL  BUFFET 
 

 

 

Chilled Fruit Juices 

Muffins, Pastries with Butter & Preserves  

Fresh Fruit 

Freshly Brewed Coffee, Decaf Coffee and a Selection of Teas  

 

 

$13.50 per person 
 

 
 

 
 

LIGHT BREAKFAST BUFFET 
 

 

 

 

Chilled Fruit Juices 

Assorted Low Fat Yogurts 

Sliced Fresh Fruits 

Scrambled Farm Eggs 

Bran and Low Fat Fruit Muffins 

Freshly Brewed Coffee, Decaf Coffee and a Selection of  

Teas 
 

$15.50 per person 
 
 

 

 

 

FULL BREAKFAST BUFFET 
 

 

 
 

 

 

Chilled FruitJuices 

Fresh Fruit 

Scrambled Farm Eggs  

Bacon, Breakfast Ham & Sausage 

Cinnamon French Toast 

Hash Brown Potatoes 

Muffins, Pastries with Butter and Preserves 

Freshly Brewed Coffee, Decaf Coffee and a Selection of Teas 
 

 
 

 

 

 

$18.50 per person 
 
 

15% Gratuity and 5% GST are NOT included in the above prices 

 

BREAKFAST  MENUS 
 

BREAKFAST   

BUFFETS 
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LUNCH  BUFFETS 
 

SOUP & SANDWICH  
 

Daily inspired soup 

Mixed greens with green apple, radish & hazelnuts  

Pasta Salad with broccoli, ricotta, olives and pine nuts 

Assortment of sandwiches and wraps  

Assorted cookies and desserts 

Freshly Brewed Coffee, Decaf Coffee and a Selection of Teas 
 

 

$18.50 per person 
 

 

******** 
 

MEDITERRANEAN  
 
 

Greek salad with local feta 

Chickpea and carrot salad 

Flatbread, cannellini bean dip and tzatziki 

Penne with roasted mushrooms, thyme and grana padano 

Chicken piccata, white wine, butter and capers 

Rice with dried tomato 

Potatoes roasted with lemon and rosemary  

Marinated seasonal fruit platter 

Freshly Brewed Coffee, Decaf Coffee and a Selection of Teas  

 

 

 

$24.50 per person 

 

 

 

******** 

BBQ  
Caesar Salad ɬ crisp romaine, lemon, anchovy and parmesan  

Macaroni salad, dried tomato and aged cheddar 

Potato salad, bacon, celery, radish and aioli 

Grilled chicken with spicy thai bbq sauce 

Beef burger, bacon, pepperjack cheese, onion relish 

Fresh cut French fries 

Assorted cookies and desserts 

Freshly Brewed Coffee, Decaf Coffee and a Selection of Teas 
 

 

$21.50 per person 

 

 

 Gratuity and 5% GST are NOT included in the above prices 
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DINNER  BUFFETS 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

THE GRANVILLE 

 

Assorted breads and butter 

 

Mixed lettuces ɬ with green apple, radish and cider vinaigrette 

Potato salad ɬ celery, red onion, egg, capers and aioli 

Raw vegetable platter with house dips 

 

Choose any TWO of the following: 

 

Roast chicken breast ɬ with cremini mushrooms & natural jus 

Braised beef short ribs with red wine and mustard 

Fraser Valley pork loin ɬ brined and roasted with dried fruits  

Braised Pacific cod ɬalmonds, parsley and preserved lemon 

Vegetable lasagne ɬeggplant, tomato, ricotta and parmesan 

Orecchiette pasta ɬ roasted lamb meatballs and tomato ragu 

Ɂ"ÈÕÈËÐÈÕɯÚÛàÓÌɯÉÉØɂɯɬ hamburgers, sausages and pork ribs 

with house condiments 

 

(All served with traditional, seasonal accompaniments) 

 

Fresh fruit platter 

Assorted desserts 

Freshly brewed coffee, decaf coffee and a selection of teas 

 

$34.50 per person 

 

 
15% Gratuity and 5% GST are NOT included in the above prices 
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DINNER  BUFFETS 
 

THE BURRARD 
 

Assorted breads and butter 

Mixed lettuces ɬ with green apple, radish and cider vinaigrette 

Roasted baby beets with watercress and candied walnuts 

Orecchiette pasta, broccoli, ricotta, olives and pine nuts  

Raw vegetable platter with house dips 

 

Choose any TWO of the following: 

 

Roast chicken breast with cremini mushrooms & natural jus 

Roast striploin with red wine and mustard 

Fraser Valley pork loin ɬ brined & roasted with dried fruits 

Local sustainable fish 

Vegetable lasagne ɬ eggplant, tomato, ricotta & parmesan 

Fraser Valley lamb shoulder with Moroccan spices  

and fresh mint 

 

(All served with traditional, seasonal accompaniments)  

 

Fresh fruit platter 

Earl Grey crème brulee with salted shortbread 

Assorted desserts 

Freshly brewed coffee, decaf coffee and a selection of teas 

 

$41.95 per person 

 

 

 

15% Gratuity and 5% GST are NOT included in the above prices 
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Ɂ3'$ɯ%4+%(++,$-3ɂ 
 

3Öɯ!ÌÎÐÕɯÛÏÌɯ#Èàȱȱȱȭȭ 
 

 

 

Chilled Fruit Juices 

Selection Home Baked Pastries 

  Butter and Preserves 

Fresh Fruit Platter 

Freshly Brewed Coffee, Decaf Coffee and a Selection of Teas 
 

 

Mid-Morning Break 
Bottled Juices 

Freshly Brewed Coffee, Decaf Coffee and a Selection of Teas 
 

 

Lunch Buffet 
Daily inspired soup 

Mixed greens with green apple, radish and hazelnuts  

Pasta salad with broccoli, ricotta, olives and pine nuts 

Assorted Sandwiches and Wraps ɬ  

Assorted cookies and desserts 

Freshly Brewed Coffee, Decaf Coffee and a Selection of Teas 
 

 

Afternoon Break 
Selection of Soft drinks and Bottled Water 

Assorted Home Baked Cookies 
   

 

$44.50 per person 
 

 

 

 

 

 

This includes Room Rental and Set-up charges 

15% Gratuity and 5% GST are NOT included in the above prices 

,$$3(-&ɯɯ/+ --$1ɀ2 
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3Öɯ!ÌÎÐÕɯÛÏÌɯ#Èàȱȱȱȭȭ 
Chilled Fruit Juices 

Selection Home Baked Pastries 

  Butter and Preserves 

Fresh Fruit Platter  

Freshly Brewed Coffee, Decaf Coffee and a Selection of Teas 

Mid-Morning Break 
Bottled Juices 

Freshly Brewed Coffee, Decaf Coffee and a Selection of Teas 

Lunch Buffet 
Caesar salad, crisp romaine, lemon, anchovy and parmesan 

Macaroni salad, dried tomato and aged cheddar 

Potato salad, bacon, celery, radish and aioli 

Grilled chicken with spicy thai bbq sauce 

Beef burger, bacon, pepperjack cheese and onion relish 

(Vegetarian option available upon request) 

Fresh cut French fries 

Assorted cookies and desserts 

Freshly Brewed Coffee, Decaf Coffee and a Selection of Teas 

Afternoon Break 
Selection of Soft drinks and Bottled Water 

Assorted Home Baked Cookies 
 

       

                              $46.50 per person 
 

 
 

 
 

 

This includes Room Rental, and Set-up charges 

15% Gratuity and 5% GST are NOT included in the above prices 
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3Öɯ!ÌÎÐÕɯÛÏÌɯ#Èàȱȱȱȭȭ 
Chilled Fruit Juices 

Selection Coffee Cakes and Breads 

Butter and Preserves 

Fresh Fruit Platter & Assorted Yogurts 

Freshly Brewed Coffee, Decaf Coffee and a Selection of Teas 

Mid-Morning Break 
Bottled Juices 

Freshly Brewed Coffee, Decaf Coffee and a Selection of Teas 

Lunch Buffet 
Greek salad with local feta 

Chickpea and carrot salad 

Flatbread, cannellini bean dip and tzatziki 

Rice with dried tomato 

Potatoes roasted with lemon and rosemary 

Penne pasta with roast mushrooms, thyme and grana padano 

Chicken piccata, white wine, butter and capers 

Marinated seasonal fruit platter 

Freshly Brewed Coffee, Decaf Coffee and a Selection of Teas 

Afternoon Break 
Selection of Soft drinks and Bottled Water 

Assorted Home Baked Cookies 
 

 

 

$49.50 per person 
 

 

 

 
 

 

This includes Room Rental and Set-up charges 

15% Gratuity and 5% GST are NOT included in the above prices 
 
 

,$$3(-&ɯ/+ --$1ɀ2 
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Freshly Brewed Coffee, Decaf Coffee 

Per Airpot  

-  13 cups 
$30.00 

Per Urn 

-  40 cups 
$85.00 

Assorted Teas per Silex $25.00 

Fruit Juices ɬOrange, 

Apple, Grapefruit, Cranberry 
per jug $24.00 

Bottled & Sparkling Water  each $2.50 

Soft Drinks per can $2.00 

Home baked Muffins, Pastries etc each $2.75 

Bagels and Cream Cheese each $3.50 

Assorted Coffee Cakes per loaf            $21.00 

Assorted Fresh Baked Cookies per doz $22.00 

Low Fat Yogurts and Granola Bars per person $4.75 

Vegetable Crudité with Assorted Dips per person $4.50 

Fresh Fruit Tray per person $4.50 

Local & Import Artisan Cheese per person $6.50 

Charcuterie of Cured & Smoked Meats, Baguettes, 

Pickles & Marinated Olives 

per person 
$6.75 

   

 

 

 

 

 

 

 

 

15% Gratuity and 5% GST are NOT included in the above prices 

REFRESHMENT  
BREAKS 
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CANAPES 
 each 

Pumpkin soup with maple candied bacon $2.00 

Kusshi oysters ɬ mint, jalapeno, lime $3.00 

Albacore tuna tartare ɬ roasted beet, fresh horseradish, endive $2.50 

Prosciutto and parmesan cheese puffs $2.00 

Confit chicken wings ɬ celery, blue cheese, sriracha aioli $3.00 

Sliders ɬ naturally raised beef, bacon, farm cheddar, special sauce $3.00 

House cured Arctic char ɬ fennel and apple relish, rye cracker                                         $3.00 

Crispy risotto balls ɬ roasted butternut squash, ricotta, sage $2.50 

Fried buffalo mozzarella with peperonata $2.50 

  

              PLATTERS 
Per 

person 

Vegetable crudités with assorted housemade dips $4.50 

Fresh fruit $4.50 

Local & import artisan cheese $6.50 

Cured and smoked meats, baguettes, pickles and marinated olives $6.75 

 

DESSERTS                                         
   each 

Chocolate truffles $3.00 

Assorted Mini Desserts $2.00 
 

 

 

 

 

 

 

15% Gratuity and 5% GST are NOT included in the above prices 

RECEPTION MENU 
 


